Location: #14C University Drive, Mangitao

Time Time : Establishment Type: Retail Area Number: 4
In: 8:30 Out: 10:44 Number 7347802
Inspaction Reason:  Follow-up Grade: ‘D,Qs‘ Rating: 20
No. of Risk Factor/intervention Violations: 3 Follow-up: Risk category:
No. of Repeat Risk Factor/intervention Violations: 2 Follow-up Data: 2

Selact des.lgnalad compliance (N, OUT, N/O, N!N for sach numbomd ltam Mark "X’ In appropriate box for BOS andfor R.
IN = In compliance OUT = Not In compllance NIO = Not observed N/A = Not applicable COS = Comected on-site during inspection
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Proper cooling methods used;
adequate equipmernt for temperature
control

31

Plant food property cocked for hot
holding

Approvad thawing methods used

88
g‘

Thermemeter provided and accurate

Food properly Iabeled; original
contalner

Insects, rodents, and animals not
present

Gontamination pravented during food
preparation, storage & display

Personal cleaniiness

Wiping cioths: propery used and
stored

Washing fruits and vegetables

shall be taken.

[ Temperatul

| have read and understand the above viclation(s),
and | am aware of the corective measures that

re oF]
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& Vi ng:
5 designated areas use NN

tem/Location Temperature [oF)

Fried Chicken/Warmer 1205
Arrozcaldo/Warmer 124.9
Ammozealda/Warmar (back portion) 1300
Longsiiog Plata/Warrner 112.0
Egg Hamburger/Chiller 675
Tuna Sandwich/Chiller 0.5

Raw Shetled Eggs/Chiller 56.0, 54.0, 55.0

—————-
O T =3 — I — = —_—— e
A follow-up inspection was conducted today for previous inspection dated 02/07/2017 which resulted in a grade/mting
of 27/C. Viclations of tema No. 1, B, 34, 36, and 52 were cormected. However, violations of ltems No. 19 and 20 were
uncomected as described below. In addition, the following new violations were cbsenved:
Food and drinks being stored in a room together with the mop sink and janitorial equipment.
13 Food shall be properly separated and protected from cleaning equipment to prevent cross-contamination,
Potentlally Hazardous Food/Time and Temperature Control for Safety (PHF/TCS) foods such as fried chicken, longsilog
plate, and armozcaldo are not meeting intemal temperature requirement for hot hoiding.
19
PHF/TCS food for hot holding shall be kapt an at internal temperature of 140 F or sbove to pravent growth of pathogens
1 - d - £ - ¥ L e —
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Location: # University Drive, ngu

that may cause food bome iliness.

Potentially Hazardous Food/Time and Temperature Control for Safety (PHF/TCS) foods such as tuna sandwich,
harnburger, and raw shalled eggs are not meeting intemal temperature requirement for cold holding.

20
PHF/TCS food for cold halding shall be kept at internal temperature of 41 F or below to minimize growth of pathogena
that may cause food bome lliness.

Based on twmmmy.mlmkmmmwmmumhwwbymadalaspedﬂodbylheneparlmant. Failura to comply may
resull in the immediate suspension of the Sanitary Permit or downgrade. i seeking io sppeal the resu! of sny natice or inspection findings. a writien request for
mmmummlmmmoimmmmdmmuw In the notice for comcticna.

Food thermometer not availabe.

a3 Food thermometer shall be available and accurate to properly menitor internal temperature of PHF/TCS foods.
Vent In rastroom is filled with dust; strong/foul odor In restroom improperly vented.
No light shields provided for light in dry goods storage.

53

tight shields shall be provided to prevent physical contaminants from occurring.
Adequate ventilation shall be provided to eliminate foul odor.

Facliity was downgraded due to repeat violations.
Retriaved Sanitary Permit and issued Re-inspection Request Form.

Rsmoved “C" placard no. 00951,

Postad “D* placerd no. 0351 and Motice of Closure,

A reinstatement fee of $100 sha!l be paid to the Division of Environmental Health of the Department of Public Health and
Saclal Services upon completion of a folow-up inspection.

Discussed this report with owner, Yeong Nam Park.

Basad on tha Inspection today, uaenmusumnmvemmmmmmmwmummemum Fallure to comply may
reaul! in the immediate suspension of the Sanitary Permit or downgrade. H seaking to appaal the result of any notice or inspection findings, a written request for
hearing must be submitisd to the Director within the pericd of tima established in the nofice for cormactions.
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(Print and Sign)

2/23/2017

Leilani Navarro




GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

JAMES W. GILLAN

EDDIE BAZA CALVO
GOVERNOR DIRECTOR
RAY TENORIO LEOG. CASIL
LIEUTENANT GOVERNOR DEPUTY DIRECTOR

Date: Dall&é !J-M?

___NEW_CAmMPUS_STORE

Name of Establishment

As a result of this inspection your establishiment received a:

[J LETTER OF WARNING

(Demerit/Grade Points)

Once you have corrected all violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a deseription of the corrective measures that you have implemented.
It we do not receive a written re-inspection request from you, we wilt conducet a follow-up inspection afier ten
{10) calendar days from the official receipt of this notice to ensure that corrective ineasures have been taken,

Failure to correct violations may result in the ¢losure of your establishment pursuant to section 21109(b) of
10GCA, Chapter 21.

¥ NOTICE OF CLOSURE 20 /D

(Demerit/G rnée Paoints)

Once you have corrected all violations cited on your establishment’s inspection report, you must provide us a
written request for re-inspection to include a description of the comrective measures that you have implemented.
Unlike an establishment who has received a letter of waming, an establishment shall remain closed unless a
writlten request for re-inspection is made. Under 10GCA §21109(h), you may request a hearing within five (3)
calendar days of the date of this notice.

We look forward to working closely with you as partners in promoting health and sanitary practices on Guam. If you need further
assistance, you can reach us at 735-7221 or (fax) 734-5536. Si Yu'us Maase.

Singgrely,

R\ PN
%‘JMES GILLAN

Director

Issued By: LEILAN] NAVARRD Received

y:
Name of EFHO gsmbhshmc\mﬁresemath

123 CHALAN KARETA, MANGILAO, GUAM 96913-6304
www dphss.guam.gov » Ph.: 1.671.7357102 » Fax. 1671.734 5810

Revised 10/14/16



New Campus Store / February 23, 2017 / 20D

By: L. Navarro

Item No. 19: PHF/TCS foods not meeting internal
temperature requirement for hot holding
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New Campus Store / February 23, 2017 / 20D

By: L. Navarro

ltem No. 20: PHF/TCS foods not meeting internal
temperature requirement for cold holding




New Campus Store / February 23, 2017 / 20D

By: L. Navarro

Iltem No. 13: Food and drinks Item No. 53: No shield for

stored in room together with light in dry storage area
cleaning equipment

Item No. 53: Inadequate ventilation in
restroom; vent filled with dust



